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The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

~ k c o r d s  of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-130-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3016 WITH PRESSLIREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d N i  m@o 

DAVID WARNE irector of Permit Services 
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Conditions for N-956-130-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine.or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-131-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
-.MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3017 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODlFlCATlONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-131-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total whlte wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-132-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3018 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance wilh all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is respons~ble for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d N i  

DAVID WARNE irector of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-132-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type; stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

A11 records shall be retained on-site for a period of at least five years and.made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-133-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3019 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 11 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and.be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 

N.856-1312. h n  15 2010 5 1 W d  -- SIONGWJ Jowl InspeclanNOT R e ~ m e d  
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Conditions for N-956-133-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermeniation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

.. . 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-134-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3020 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed I .62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU =T NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m e r  governmental agencies which may perlain to the above equipment. 

Seyed SadredQi 

a Q 
DAVID WARNE , irector of Permit Services 
N.%6134-2 A n  15 2010 5 I S M {  .. SIONGCOJ XIlM lrulrxt~on NOT Roqumad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-134-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 'i 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N.95613e2: Jun 15 2010 D 19AM- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-135-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3021 WITH PRESSURENACULIM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201 ] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 

Seyed Sadredin; E 

N-956-135.2. hm 152010 0 .19~&-  SIONGCOJ . Jot- Imml8on NOT Rmured 

Northern Regional Office . 4800 Enterprise Way . Modesto, CA 95356-8718 . (209) 557-6400 . Fax (209) 557-6475 



Conditions for N-956-135-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-956-135-2 Jun 15 7010 9 1SLh4 .- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-136-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3022 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 1 2 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU YUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d R i  mfffl'co c, h 

, ,  , - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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iditions for N-956-136-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] , 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + ( ~ o t a l '  Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-137-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3023 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 
. .. 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE. EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORW TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. APT 
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Conditions for N-956-137-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-138-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3024 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least eveiy 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-138-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 l b-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-139-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3025 WITH PRESSLIREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and er governmental agencies which may pertain to the above equipment. 

Seyed !SadredRi mmco h 

, I  I - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
N-956-13e2 A n  15 2010 0 15AM -- SlONGCOJ Y*m Imrnt#on NOT Raquvad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956;139-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-S%.13C2 A n  15 2010 9 19AM -- SIONGCOJ 



San Joaquin Valley 
Air Poll~ltion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-140-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3026 WITH PRESSURENACULIM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 

N-956-140-2 An 15 2010 8 18~1; -- SIONGCOJ . Join InspalDn NOT RequiDd 

Northern Regional Office w 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-140-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average, fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall'be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 2201.1 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-9S14C-2 hln IS 2010 5 15AlJrl-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-141-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3027 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hrvo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d N i  

DAVID WARNE , irector of Permit Services 
N-956-141-2 A n  15 2010 9 19AM - SIONGCOJ Jotm Ihsmclmn NOT R~quned 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-141-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Poll~ltion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-142-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3028 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DlVlSlON AT (209) 557-6400 WHEN CONSTRUC'TION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ a l M f e r  governmental agencies which may pertain to the above equipment. 

Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-142-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22021 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (mB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1 070 and 220 I ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N.956142.2' Am 15 2010 9 2OAM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: NL956-143-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3029 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d R i  mmco b 

, ,  , - 
DAVID W A R N E ~ ~ ~ ~ O ~  of Permit Services 
N-95614>2 A n  15 2010 920Ahl- 510NGCOJ Jot* l n r ~ ~ l # o n  NOT R ~ Y Y W  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-143-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions fiom wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . . .  . 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 I 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-9561451 Jun 15 I010 9 IOAM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-144-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3030 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

ncies which may pertain to the above equipment. 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-144-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-1452 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3031 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMl1-ING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies wbich may pertain to the above equipment. 

Seyed S a d r e d b i  m@o 

DAVID WARNE , irector of Permit Services 
N.956145.2: an 15 2010 920Ahl- SIONGCOJ JOnQ IrSpatsn NOT Rsqurm 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-145-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District in~~ection'upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-146-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3032 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 
.. . 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d k i  

h 
, ,  , - 

DAVID W A R N E ~ ~ ~ ~ C ~ O ~  of Pennit Services 
N-E&1462 A n  15 2010 520AM -- SIONGCOJ JairE Impclmn NOT RoqureU 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 . Fax (209) 557-6475 



Conditions for N-956-146-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

ti-956-1462: An 15 2010 0 2 0 W -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-147-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3033 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. 198) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY 'THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m  governmental agencies which may pertain to the above equipment. 

, ,  , - - 
DAVID ~ ~ ~ ~ ~ b d i r e c t o r  of Permit Services 
K956.147.2: An 15 ZOlO 5 2OhM - SIONGCOJ : Jolrl ImyaliOnmT REqureU 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-147-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Poll~~tion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-148-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3034 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.1 ] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

A 

N.SM14BZ: A n  15 2010 Q20Ahl.- SIONGCOJ : Joln Irupmllon NO1 Rmumed 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-148-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

.. . 
16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 

used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-149-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3035 WITH PRESSLIRE/VACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-149-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-150-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AITN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3036 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 220 I ]  

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 

' 

Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4F-T 
Seyed mvo 
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Conditions for N-956-150-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

-, . 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control. District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-151-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3037 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTlFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODlFlCATlONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 

Seyed 

DAVID WARNE irector of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-151-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Pennit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from winestorage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, includiiig calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (m), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-152-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3038 WITH PRESSUREIVACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily . VOC . e,*ssions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled twu years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-152-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I ]  

Total annual VOC emissions fiom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 220 11 
Total annual VOC emissions fiom wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-153-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE 
STORAGE TANK 3039 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for whlte wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

COIVDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agenues which may pertain to the above equipment. Am 
Seyed S a d r e d i i  mmco b 
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DAVID W A R N E ~ ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-153-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/~OOO gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request.' [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-154-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WlNE 
STORAGE TANK 3040 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-154-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-155-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3041 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. 198) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 2201.1 
. . ... 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQLllPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERA-rE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-155-2 (continued) Page 2 of 2 

7. The temperature of the wine stored'in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or  less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

I I. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of suchoperations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total am1ua1 fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. pistrict Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-156-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3042 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - - 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1,62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. A P T  

, ,  , - 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-156-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO 'CONSTRUCT 
PERMIT NO: N-956-157-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA-1-ION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3043 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s 2 m e r  governmental agencies which may pertain to the above equipment. 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-157-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the en~ission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I.] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 220:ll 

1.5. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-158-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3044 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons; [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22021 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONS'TRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agendes which may pertain to the above equipment. Am 
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Conditions for N-956-158-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-159-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3045 WITH PRESSUREIVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 220:ll 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine siorage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4F-T 
Seyed Sadredfii mdffPco 0 b 
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Conditions for N-956-159-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (=alculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201.1 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White.Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-160-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3046 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 5 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-160-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-161-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3047 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4F-T 
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, ,  , - 
DAVID W A R N E ~ ~ ~ E C ~ O ~  of Permit Services 
N.456.161-2: Am 15 2010 9 11M .- SIONGCOJ : Join lmactnn NOT R~qusm 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-161-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules I070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-162-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: A/P 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3048 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDlTlON FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to detenine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

ncies which may pertain to the above equipment. 
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Conditions for N-956-162-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-163-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3049 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTA1-ION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regu la t i ons2 fmer  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-163-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCJ1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-164-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90  
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3050 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-164-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 ] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-165-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3051 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. . The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATlNG THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Aff 
Seyed S a d r e d k i  mDco lI h 
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Conditions for N-956-165-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-166-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA1-ION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3052 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTMLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-166-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-167-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

V 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3053 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 220 11 
3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-167-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentatiori, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-168-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAlLlNG ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA1~ION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATIOIV AND WINE 
STORAGE TANK 3054 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CO~IDITION FOR voc 
EMlSSlOlVS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 
. . 

4. The average fermentation tempekIiike of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless const~ction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d h i  r& 
u b'pco 

DAVID W A R N E ~ ~ ~ G C ~ O ~  of Permit Services 
N.956-16C2. An 15 2010 42iAM- SIONGCOJ Mln lmpxlon NO7 RmuuBd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-168-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content.of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCJ1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-169-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROCIP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3055 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING 'THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ f ~ e r  governmental agendes which may pertain to the above equipment. 

Seyed s a d r e d b w  

n 
DAVID WARNE irector of Permit Services 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-169-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = ( ~ o t a l  Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-170-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3056 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MJSJ NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control Dishict. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies m i c h  may pertain to the above equipment. APT 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-170-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-171-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICA-TION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3057 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

N-55171.2 Jun 15 2010 922AM- SIONGCOJ JON ImpscllonNOT Roqured 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-171-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 11 
When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TIl3), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-956-171.2: Jun 15 2010 922AM- S~ONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-172-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAlLlNG ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3058 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
ENllSSlONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n l m  governmental agencies which may pertain to the above equipment. 

N.95172-2 : A n  15 2010 9 2 2 M  - SIONGCOJ Join lnrporlurn NOT RWIW 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-172-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.956172-2' An 15 2010 522AM.. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-173-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3059 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-173-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-174-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3060 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d h i  

Q h 
, ,  , - 

DAVID ~ ~ ~ ~ ~ M i r e c t o r  of Permit Services 
- 
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Conditions for N-956-174-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[Distiict Rule 4694, 6.4. I] 

1 I .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 1 ] 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco   ax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-175-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA1-ION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3061 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for.the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORKED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
ail laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

Seyed SadredNm@0 

DAVID WARNE irector of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-175-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-176-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3062 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine femientation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment, has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed sadredii m ~ c o  D b 

, ,  , 7 - 
DAVID ~ ~ ~ ~ ~ k 6 i r e c t o r  of Permit Services 
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Conditions for N-956-176-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whte  wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine; [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201.1 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201.1 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-177-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3063 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees . 

Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hobrs over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-177-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District.Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-178-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTA1-ION AND WlNE 
STORAGE TANK 3064 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 220 11 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  

D 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-178-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and' 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-179-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3065 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 11 

3. The daily VOC emissions ratefor white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum rel'ief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z f m  governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, E 
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Conditions for N-956-179-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in-the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-180-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3066 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
Seyed S a d r e d k i  mmco h 
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Conditions for N-956-180-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-181-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3067 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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iditions for N-956-181-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank,. the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

.. ... 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate anriual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-182-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCAI'ION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3068 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. -The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Ault~ority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for N-956-182-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-183-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3070 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. APT 
Seyed S a d r e d h i  mKco h 
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DAVID W A R N E ~ ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-183-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batchesof wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-184-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

ATTN: AIP 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3072 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDI-TION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATlNG THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-184-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-185-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3074 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-185-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 ' 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-186-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A n N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3076 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of  all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w e r  governmental agencies which may pertain to the above equipment. 

A 

Seyed S a d r e d a i  , 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-186-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC e~nissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-187-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3077 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  
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DAVID W A R N E ~ ~ ~ C ~ O ~  of  Permit Services 
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Conditions for N-956-187-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-188-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

V 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3078 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING COhlDlTlON FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDlTIONS CONTINUE ON NEXT PAGE 

YOU MJSJ NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

A 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-188-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 2201 1 
Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-E6188i  hm 15 2010 924AM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-189-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA-I-ION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3079 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORllY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-189-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . . .  

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-190-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 601 3 WITH PRESSURENACULIM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n l m e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  
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DAVID W A R N E ~ @ ~ & C ~ O ~  of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-190-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

I I .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual stoiage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on. 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

KS5619DI. An 15 2010 9 IOALI .- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-191-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATIN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6014 WITH PRESSURENACULIM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurementsfor the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s w  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  \KC0 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
N.956151.2.hn 15 2010 92OAhl.- SIONGWJ JoinInrmclnmNOT R0qu.d 

Northern Regional Office 8 4800 Enterprise Way Modesto, CA 95356-8718 8 (209) 557-6400 8 Fax (209) 557-6475 



Conditions for N-956-191-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or whlte wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-192-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLIIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6015 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed Sadredin; , iv iF0 i 
DAVID W A R N E ~ ~ ~ C ~ O ~  of Permit Services 
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Conditions for N-956-192-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by.the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total.annua1 wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calc~~at ion methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201.1 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-956192.2 Am 15 2010 9 24AM - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-193-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6019 WITH PRESSLIRENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220'21 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not zxceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulation%fmer governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-193-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentat ion emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-194-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICA1-ION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6020 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d R i  mmco l3 b 
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Conditions for N-956-194-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either'red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 . .. 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201.1 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-1952 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6021 WITH PRESSLIREIVACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbJ1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbJ1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constmcted in accordance with the 
approved plans, specifications and conditions of this Authority to Constmct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled hhro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-195-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation,.and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

1 7. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-196-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6022 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [~ i s t r i c t  Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

ncies which may pertain to the above equipment. 
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Conditions for N-956-196-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine arid batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

. . 
16. Records of total annual fermentation and total annual storage emissions, including calculation methods and 

used, shall be maintained. [District Rule 1070 and 220 11 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-197-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6023 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atn~osphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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qditions for N-956-197-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling andtemptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of  wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 ... 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-556.157.2 : An 15 2010 9 25AM - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-198-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6024 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODlFlCATiONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n s z f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-198-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 , 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

. . 
Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-199-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7001 WITH PRESSLIRE/VACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. '[~istrict Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTlPl THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled lwo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f e e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-199-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 lb. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, inchding calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-200-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7002 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4, . The average fermentation temperature of  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-200-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in ~i'strict Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-201-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7003 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING COhlDlTlON FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-201-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 1 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-202-2 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQlllPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7004 WITH PRESSURENACUUM 
VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced punuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-202-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees ~ahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Perrnit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-203-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 205) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-203-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TT'B), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-204-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
-rRAcY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICA1-ION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 206) WITH 
PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-204-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank andthe maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 2201 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (?TB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: .N-956-205-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 1 7000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 207) WITH 
PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees .. . 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-205-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-206-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 208) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102) 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construd. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-206-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing ferinentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shal.1 be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be' 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-207-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
-TRACY, CA 95378-0090 

LOCA'I'ION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 209) WITH 
PRESSURENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 1 ] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-t ight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 4m 

I ,  I Y 

DAVID ~ ~ ~ ~ ~ k r b i r e c t o r  of Permit Services 
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iditions for N-956-207-1 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58  1,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
.annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-208-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 210) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n y m  governmental agencies which may pertain to the above equipment. 

Seyed rnKco 
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Conditions for N-956-208-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-209-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICA-1-ION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 21 1) WITH 
PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for whlte wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w e r  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-209-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-956.2091 Jun 15 2010 9 26AM .. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-210-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AITN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 212) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

, YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s f m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-210-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-211-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 21 3) WITH 
PRESSLIRENACULIM VALVE: ESTABI-ISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s m  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  
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Conditions for N-956-211-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 I ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-212-1 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 214) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
~nanufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n z m e r  governmental agencies which may pertain to the above equipment. 

N.556212-1 Jun 15 2010 Q 26AM - SIONGCOJ : Jorm Insptxllon NOT Rsqu#od 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



~ditions for N-956-212-1 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-956-212.1. h n  IS 2010 526AM.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-213-1 

LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQLllPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 21 5) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

Seyed S a d r e d n i  

n 
DAVID WARNE irector of Permit Services 
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Conditions for N-956-213-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-214-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: A'TTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 216) WITH 
PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU =T NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORllY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to detemline if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

II 
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Conditions for N-956-214-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-215-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN:NP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 21 7) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LlMlTllVG CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. T h e  average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. . When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DIS'TRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-215-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-216-1 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 218) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS. 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

A 
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lditions for N-956-216-1 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 , 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

Whe'n this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.1 ] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. pistrict Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (lTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-217-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: 

LOCATION: 

AlTN: A/P 2827 
P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 219) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ? m e r  governmental agencies which may pertain to the above equipment. 

Northern Regional Office . 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-217-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine,, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required.storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions fiom all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions fiom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCI1000 gallons). [District Rule 22011 

Total annual VOC emissions fi-om wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-218-1 ISSU 

LEGAL OWNER OR OPERATOR: THE WINE GROUP. INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 220) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. {98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
~ahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY M I S  AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for comply~ng with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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DAVID ~ ~ ~ ~ ~ W i r e c t o r  of Permit Services 
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Norlhern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-218-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

Total annual VOC emissions Erom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-236-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
20,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.1 ] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of- governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-236-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.856-236-0. *In 15 2010 9 2 7 M  -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-237-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
20,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY 'THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m e r  governmental agencies which may pertain to the above equipment. 

I\ 
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Conditions for N-956-237-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-238-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-MOO WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n s ~ f ~ e r  governmental agencies which may pertain'to the above equipment. 
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Conditions for N-956-238-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 2201.1 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
Air Poll~~tion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-239-0 

..LEGAL.OWNER OR OPERATOR: 'THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

LOCATION: 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and er governmental agencies which may pertain to the above equipment. 

Seyed Sad r e d h i  m , o  
h 

I I 1 1  - 
DAVID W A R N E ~ & & ~ O ~  of Permit Services 
KS6-23PO: ~n 15 1010 527AM - SIONGCOJ . &)an Insmt!an NOT Requnea 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-239-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-240-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSUREIVACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n ~ f ~ e r  governmental agencies which may pertain to the above equipment. 

N.6?&24&0 *In 15 2010 9 27AM -- SIONGWJ MlN l ~ ~ a l l o n  NO1 Rapvasd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-240-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-241-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2.1] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and regulations o f m  governmental agencies which may pertain to the above equipment. 

A 

Northern Regional Office 4800 Enterprise Way Modesto. CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



iditions for N-956-241-0 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days aAer completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 , 
Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-242-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
I .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DlVlSlON AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n z f m e r  governmental agencies which may pertain to the above equipment. 

N-956-242-0: *ln 15 2010 927~1.1- SIONGWJ Join Inrpsclmn NOT RaqumW 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 



Conditions for N-956-242-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fernlentation and wine storage operations at this facility shall not exceed 
58 1,2 1 2 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N-16.212-0: hm 15 2010 9 2 7 W  -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-243-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AU'THORIM TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050. this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 

N-6562430 hm 15 2010 527.4Al- SIONGCOJ . Josn InspecIan NOT Raqurd 
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Conditions for N-956-243-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission.factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 

N-956.2430 Jun 15 2010 9 27AM - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-244-0 

LEGAL OWNER OR OPERATOR: 'THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694,5.2.1] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694,5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and appltcatlon shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 

nues which may pertain to the above equipment. 
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Conditions for N-956-244-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage iemperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-245-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP. INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w  governmental agencies which may pertain to the above equipment. 

A 
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Conditions for N-956-245-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694,5.2.2] 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 

N.536245.0 I n  15 2010 927AM- SIONGCOJ 



San Joaquin Valley 
Air Poll~ltion Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-246-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTlON IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans. specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. 

4- 
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,Conditions for N-956-246-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 52-21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operatenumber and by wine type, stated as either red wine or white wine. 
[District Rule 4694,6.4.1] 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-247-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct. and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hnro years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment. Am 
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Conditions for. N-956-247-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

11. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201.1 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 I ,212 lb. [District Rule 22011 

14. Total annual VOC emissions fiom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. separate annual records of total red wine and total whte  wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-248-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROLIP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIP'TION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANKWITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws. ordinances and r e g u l a t i o n 2 m e r  governmental agencies which may pertain to the above equipment. 
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Conditions for N-956-248-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage'temperature of 75 degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4.11 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,2201 and 46941 



San Joaquin Valley 
Air Pollution Control District 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-249-0 ISSU 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: A/P 2827 

w 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIP'I'ION: 
14,000 GALLON STAINLESS STEEL RED AND WHITE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbt1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbt1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

YOU MUST NOTIFY M E  DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations o f w e r  governmental agencies which may pertain to the above equipment. 

II 
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Conditions for N-956-249-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 4694, 6.4. I] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCJ1000 gallons) + (Total Annual 
White Wine Production -gallons) x (2.5 Ib-VOCJ1000 gallons). [District Rule 22011 

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput 
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the 
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 
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